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from bonded wine premises free of tax, 
containers of nonbeverage wine or wine 
products will be marked to clearly in-
dicate such products are not for sale or 
consumption as beverage wine, e.g., 
salted wine, vinegar, nonbeverage 
cooking wine. 

(b) Salted wine. Salted wine is a wine 
or wine product not for beverage use 
produced in accordance with the provi-
sions of this section and having not 
less than 1.5 grams of salt per 100 milli-
liter of wine. (12.5 pounds of salt/100 
gallons of wine.) 

(c) Vinegar. Vinegar is a wine or wine 
product not for beverage use produced 
in accordance with the provisions of 
this section and having not less than 
4.0 grams (4.0 percent) of volatile acid-
ity (calculated as acetic acid and ex-
clusive of sulfur dioxide) per 100 milli-
liters of wine. (Sec. 201, Pub. L. 85–859 
and Sec. 455, Pub. L. 98–369, 72 Stat. 
1380, as amended (26 U.S.C. 5361, 5362)) 

(Approved by the Office of Management and 
Budget under control number 1512–0503) 

[T.D. ATF–299, 55 FR 24989, June 19, 1990, as 
amended by T.D. ATF–312, 56 FR 31079, July 
9, 1991] 

§ 24.216 Distilling material. 
Wine may be produced on bonded 

wine premises from grapes and other 
fruit, natural fruit products, or fruit 
residues, for use as distilling material, 
using any quantity of water desired to 
facilitate fermentation or distillation. 
No sugar may be added in the produc-
tion of distilling material. Distillates 
containing aldehydes may be used in 
the fermentation of wine to be used as 
distilling material. Lees, filter wash, 
and other wine residues may also be ac-
cumulated on bonded wine premises for 
use as distilling material. (Sec. 201, 
Pub. L. 85–859, 72 Stat. 1380, as amend-
ed, 1381, as amended, 1382, as amended 
(26 U.S.C. 5361, 5373)) 

§ 24.217 Vinegar stock. 
Vinegar stock may be produced on 

bonded wine premises with the addition 
of any quantity of water desired to 
meet commercial standards for the 
production of vinegar. Vinegar stock 
may be made only by the addition of 
water to wine or by the direct fer-
mentation of the juice of grapes or 
other fruit with added water. (Sec. 201, 

Pub. L. 85–859, 72 Stat. 1380, as amend-
ed, 1381, as amended (26 U.S.C. 5361)) 

§ 24.218 Other wine. 
(a) General. Other than standard wine 

not included in other sections in this 
subpart are considered other wine. 
Those wines considered to be other 
wine include: 

(1) Wine made with sugar, water, or 
sugar and water beyond the limitations 
prescribed for standard wine. 

(2) Wine made by blending wines pro-
duced from different kinds of fruit. 

(3) Wine made with sugar other than 
pure dry sugar, liquid pure sugar, and 
invert sugar syrup. 

(4) Wine made with materials not au-
thorized for use in standard wine. 

(b) Production of other wine. Other 
wine may be made on bonded wine 
premises but will remain segregated 
from standard wine. Other wine will 
have a basic character derived from the 
primary winemaking material. If sugar 
is used to make other wine, the aggre-
gate weight of the sugar used before 
and during fermentation will be less 
than the weight of the primary wine 
producing material. Wine spirits may 
be added to other wine. Upon removal, 
other wine will be marked or labeled 
with a designation which will ade-
quately disclose the nature and com-
position of the wine. (Sec. 201, Pub. L. 
85–859, 72 Stat. 1381, as amended, 1387, 
as amended (26 U.S.C. 5365, 5388)) 

(Approved by the Office of Management and 
Budget under control number 1512–0503) 

Subpart K—Spirits 

§ 24.225 General. 
The proprietor of a bonded wine 

premises may withdraw and receive 
spirits without payment of tax from 
the bonded premises of a distilled spir-
its plant for uses as are authorized in 
this part. Wine spirits produced in the 
United States may be added to natural 
wine on bonded wine premises if both 
the wine and the spirits are produced 
from the same kind of fruit. In the case 
of natural still wine, wine spirits may 
be added in any State only to wine pro-
duced by fermentation on bonded wine 
premises located within the same 
State. If wine has been ameliorated, 
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